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the industry. I want to tell you now that you
have done more for the oyster industry than
any man in the country. We have got a better
paodnct than we ever had, and the improved
methods of packing and transportation have
opened up markets we never hoped to reach. I
repeat, I owe you an apology."

It is always the way. A better product is as

much the gain of the dealer as it is of the con¬

sumer.their interests are one. But tho battle
against the "star.d-patter" must be fought and
the discomforts of the period of change en-

dured before the profits can be enjoyed.
WHAT BTARTED THE MISCHIEF.

When the oyster man brought rn his oysters
from the salty deep and put them to "drink"
.>r"rloat"in nearby fresh water, often contami-
nated with refuse from human dwelhngs, he
did not know that the oyster was giving up
mineral ingredients and flavor and absorbing
fresh water and typhoid germs.

Being dumb, the oyster couldn't mention it,
and nobody else knew or cared. But after a

few epidemics. traced by careful scientific de-
tective work to oysters taken from waters ta*
fected with sewage, and the identification of
.¦he colon baciilus in the waters and oysters
themselves.showing the presence of human
excreta and the danger of typhoid.food in-
a-pection decisions and sanitary surveys came

to the rescue, and the jonstructive work of
protection supplemented the destructive work
of condemnation and prosecution, as it always
must.
The sad story of the Goshen epidemic ia not

likely to be r»peated under present conditions
peetion. A banquet held early in Od r

.ll at Goshen, N\ Y., was followed by
seventeen cases of typhoid and eighty-three of
gastro-er.ter'tis, traced beyond reasonahle doubt
to the Jamaica Bay oysters served. Of the
127 gue.-ts who ate oysters 17 per cent had

typhoid and 65 per.cer.t had diarrhcea.
high a price to pay, even for oysters on

the half-shell.
GOOD OUT OF EVIL.

A few authentic cases of this kind gave a

stimulus to the proper control of the oyster
beds. ar.d sanitary surveys have become de-

By popular. The taking ol oysters from
I ta Jamaica Bay from April 1 tfl

year has been forbidden.
and the oysters are to be given a chance to

themselves in waters known to be free
from pollution.

lt how long this cleansing proeess take-

lhe Dire Dilemma of Poor Old Robinson Crusos.

is not known derimtely. possibly six weeks will
be effective. but a whole season is safe beyond
doubt.

Adding calcium hyperchlorite to the water

for the artificial purification of oysters is advo-
eated by the United States Public Health Ser¬
vice, and small amounts.affecting the fiavor
in no way.result in practically coiaiplete puri¬
fication in twenty-four hours' titne. The work,
however, is only in its experimental stage?.

COOKING DOES NO GOOD.

In cooking tests on pollutml oysters it ap-

p.-areci that even live steam did not kill aaWtfl

tnan half of the baetcria in tflFO minutes, and
B. coli, whieh would carry with them the threat.

of typhoid, required ten or fifteen minutes of

boiling to *! -courage their activities com-

I*ly.
-a an oyatar boilad for ten minutes wouid

patixtag as a rubber heel. it ia
that lourea of the oyatar, lti elear.'.i-

ubsequent handling are topies
rCaUrtfal ..-.¦. ¦>ngation by the housewife. You

can't depend on the average cooking to undo
ihe harm if ary hai been done.

no harm in "floating" the oyster* ln

"Bexxare the f'tump Anaemi^ Oy*t*r.Tkl*
Time It fa the Dark. Lean. Cas^ius-likc Indi-
xidual That is \of to be Tcured.''

the shell in pure water of the same sa It a

tent as that in which they are grown; but whon

put in freshor water, either before or after
shuckine. the oyater lfl merely "b'oated" with

Much More Deliaous, and Decidedly Safer, Now That
Uncle Sam Has Taken a Hand at Cleaning

Its House and Reforming Its Manners.

water, its flavor is decreased and it is less

delicious if not actually dangerous.
Beware the plump, anaemic oyster.this tirv.e

it is the dark. lean, Cassius-like individual that

is not to be feared! "Washing" for more

than thirty minutes is deemed undesirahe.
Watch your retailer on this point.
Having escaped these dangers. there re¬

mained for the unhappy oysters the probability
of hours of travel in contact with meltir.g ice:
but this conditMn also has passed to a fraat
extent. Oysters are shucked. placed in con-

tainan and surrounded with ice. so that they
may be kept cool without being aduit.-r
flrith water.

GOOD FOOD. BUT EXPENSIVE.
These considerations happily disposed of.

and ineidentally it is just as well to give tha
oyster the month of October to get rid of a .

possible pollution acquired during the summer

months.we can turn to the food value of the
bi valve w.th relief.
What right has the oyster to our dietetie

afftvtions.besides the fact that it tastes |
Though, to tell the truth, that is not a f ri-.

olous reason.to make bread and mi'.k savory
is no negligible fur.ction, for people who turn
with disgust from hot milk.and there
better food.will eagerly welcome an oyster
stew.

Economy is not one of the oyster's riltUBB.
.Let's dispose of that idea first. They are ex-

pensive, unless used in small quantities for fla*
voring.
But they offer a very easily dige.-tihle. read-

ily 'available source of tia-ttue-bnildiog
they contain the same percenta^r** of BTBtar as

milk, but cost five times as much, even when
the cheapest, smallest, 30-cents-a-quart oyat* r

is used.
If you want to buy your tissue-buiiding fo< d

at io a pound get it as select oysters a-

cents a quart; even at :J0 cents a quart your
protein from thia dtdactabla aotirea coata
a pound, as compared with wheat protein at 26

I, Itflah at $1..")L' and milk at |1.06 (7 CBfltl
a quart'.
The statement that a quart of oysters and a

quart of milk have the same amount of nour-

boald be followed by the warning tha*.
the oysters eost neariy five times as much.
The panned oyster, well buttered and re-

Bg on toast, ia logical as well as delicious
7%t and carbohydrates are low in the

and iR'td .suppiementing; the proteins and

IF YOU WANT DELICIOUS OYSTERS-TRY THESE
Bv VIRGINIA CARTER LEE.
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. tv-ev aaai I lhat ?cr;0,J' -:id* :1-t''"

;,ePpoor.nflav.randnot.tthe,rbeStf
***** d"^t;Me *"" "'
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, th an increase

temperature, -lhB_BBB of an egi:

"'ore, it should bfl borna in min.i tha.

..,,. tfi |M iflffflflfl Fahrenheit is the

proper cooking of albumen.
ay *h** f

t*t any

,hell, and it must be mrn

¦-.th the oysters.
¦ tl .raten aad

MBMBfl alflfl thal thfl oyste-
. ikteflflfld. ""'W-*

, Ml the

appearance of the d:rn.

, .re .ome rather novel recpe. for

af -Ihaaa a_aUia_ a> the be.t

lUF.

cupful. ..' i . *M w ';.;'
. Kah aaw ..i.i«P<"*nfuis

of _,tt-r. bl.nd la three Ub'.e.poonf ul. 0

.
., hot m.U **Ut -

,,. .f '.

.tfl»l to tne beilflf ai

E__£!" 0-".t'r' "' 'a" ;

l .iommmg c.r.fully. Dfl Bfl. *.¦*

aad aa aaaa a. th. eda*** *- ¦*¦¦* "yti'r* b**'n

r\ atmamM with llM aUlll mixture. Sta-

¦. tafltfl wi'h BBk and pepper. Be.t
... --ul, of hot. cre.rn BBd serv^

Immedi.tely.
PANNED OYSTERS.

Take flflMJ p.nt »f oy.ter. and dr... thorou_hly
. i.f butter in the upper part

botl-r and when hot but no'.

add th. oy.t.r.. Stir eon.tantly, and as

, ..,- ,,: .rl add onegill ha'

n with aalt, celery salt atid pap-

lika to iiatfl. St'if BBtil the cream begms to bub-

l\c ud| buttered to»at s'ripa.

OYSTER MAYONNAI.-T.
¦¦. ..,as salad for a late supper pa:'y.

twer.ty oysters in their own liquor and ffl-

well plumped ar.d the instant

, tflflt suggestion of the edges curl-

tlMB dra..,. flflfll and dry. CWU m the ice

¦.,V. Bjlfl aritb flfl flflJUfll qu.nt.7y of shredded crisp

*d cuc-ixbir Biflklfl large.
i » highly .e.aoned mayonnaise

¦g. Bflflfl in a aalad bowl 'hat haa been

With flrhitfl IfltttWfl leave*. GanlflB flHtb
. of bonnl anchovies and sliced ?'u7Te i

SCALLOPED OYSTER:".

j., .- *ih the sueceaa it should be thfl
maker n-iu.t h- generous with the butter and be

eure that it ia i >' I »***B«afld. I'***'*1 on« f '"

,.-% ,; p ii Braekflf crumbs 'ha'-

rnve'been ae.sor.ed with Bfllt .nd pepper. Tak*
rftb hall

.anti'.y fll fltflttfld butter. Butter . ihallflw
Lak.ng dish and BU with a'terrute layera of the

rrepared oyaters and crumb*. Have a layer of

tbfl crumbs on top. dot over with Utfl of butter.

ro«f flflflf carc-fu.ly two tab'.espoonfu'.s of the

r liquor BllXfltJ with flBfl 'nblespoonful flf
erfl*Ufl and bake about twenty-fve minutes in a

.- hot ov-ii. Thfl r.vtters .ro .o weil

proterte.l with 'he cmmbs that 'hey should not

r.gth of time II tha oven ia juat

REW KNGLAND OTITIB f'.OAST.

rirain the 11*1*.r from our pi:it flf oyatera and

I . .aucepan. >k>m well ar.d <e.son with a

Qoarter »f a teet*, -. ifal ti talx, a plach of par

,-d two taa«B««afali flf BBttar. Tflaet .»««
, -ur, sr.ia traakurt and lai Ifl * .*».*." BBaaaaUad
baking diah, m.-iateflinr. them with 'he hot ieaaone.i

, jJ;re. Lay three dra.ned oyatera upon

t.ch er.-Kor. dot with b.t. of butter. aprlnal*
w.th a very little pepper .nd add three or four

drop. flf lemon juice for each thr*. of tha al.e.l

M. fcl in . hot r.ven for .bout eight m.nutea.

or BBtil the oystera .r. ate.n.mg hot .nd BM

tdflflfl lllghtlfl BBrifld. R'tnove frnm the tire.

tT,rnk% w,th a llttlfl chopped p.raley .nd aen«

v ith Biic*.. of I'tr.nn.

MARYLAND FRIKD OYSTKR.".
MflBjl tha larsjest and flnaaf. oyatera for fo""«*

th-n dra.n and dry earlT MM UMI««I.lj »n,i «¦*¦*

fully in . aoft cloth. 'Thia Ifl moat etaentiaU

Have in rflfldiaflflfl rolled cracker erombfl tha
baaa _«aaO-Od arltk B_lt and pepper, d p thfl
Bafe ifl beaten -gg. then roi! ifl the cru.ib

after all have been so treate.i r flfljaia ia H

r-umba. Lay about eight at a time m a 1

bukfli and cook ia depp. hot fat 1

brown. Drala for a B-omflBt on browa nap

serve garr.ished with lemon points that have beer.

ad «Ht_ "¦ l..-bba*.', ,-J-*,

is an excellent accompaniment.

BtOWN l-MCASSEI <*r' OT8T1B8.
II*»t one pint of oysters la their own

'-'.'¦

at as.de to

u. uter Ifl "he sauce. Brown one-fourth of .

npfal of butter. **U one-quar*,-r of a l

scant. of browned flour and st.r until smoo";i.

Next add very gradually thfl BJ ttt *uor. pepper

ar.d salt to taatfl. half a I *******. ***'

..noonful of anchovy es.er.c. and or.e ublespoon-
f... of Worcesterahira sauce. St.r ronstanti;

.h. mh koila. Last of a'.!, put lfl th.- ayrtire.
add a tahlaapaoafal cf ¦ acad parsley and sen-

on rounds of hot toast as soon as tha

ar- heated through.
BAKED OTSTtB PIE.

Far the crust flift together two cupfuls of f, -'

.,,., UMpooBfalfl of bak.ng powder and half a

¦*-» :n W'th ?h-

t:psoneheap:ng*a:.>*...onfulofshorte,:r.ga:,i
no.'ten arltk *n***jk cold. .weet milk to form a

doflth* DiTldfl .tfl twop.rs. Rollc,t:-

tr..nsneets.,;-'*..-^rhnir.gadeephuttero
_______ diflh. Du.t the bottom o: tr.e *»+«*
M tablespoonful of flour, lay ifl about ...teen or

..xie.n oysters that have been dra.ned.

.,h . l.yer of diced boiled potatoes...
with pepper and salt. dot witk btta
f. ver over with tka **ame number of

bl the bottom of the dish. and ItaiflB Wtth 0B«

tablespoonful of m.nced bacon that ha. bec,
.

*
,.;..., all a cupful of cream.

¦-a r****k*4*t flf thfl crust over the top.

,'-r-p the aStaa togtth«r arith that of tba

cru.t. m.ke severai IflfllalOBfl for the .te.

ccspe. and after bru.hing over w.th .

co'i milk bake in a moderateiy hot oven for

thirty minutes. S.-rve in th. baking dicb.

OYSTERS A LA POULIT.
These may be served ..th.r on hot toa.t, ta

-.uy BhaUfl or .m.U timb.l. cas... Heat thc

, ..ter, ifl their own liquor until they ara plum*,.
.nd the eJre. del.cately cur.ed. Allow for e.cb

. nt of the .hei! fish the following .auce: Melt

la r.b!e,po.,nful .nd . h.lf *S b<'""'J^J. ,"
on. hflflpinff tablespoonful of flo*.r. and add gr.dr

ually t half ¦ cupful of
the oyster liquor. Btir BBtil the BflBCfl

smooth, season w-.th salt, white pepprr I

taate and two tablespoonfula of chopped parsley.
then put in the drained oyster* and serve a

soon ai they are heated through. The oy
should never be added raw to the sauce, as Ifl
(ookinjr tbfl liquor tha' et Bfl* 'rom thflffl mak<*s

' prflfemd, ¦ littl*
may be used and an egg beaten into the cr'am

ist bfl " ll remo-cd irom the tire.

."FR SAM-WH'HES.
"te are another delicacy suiied tfl Um .tfl

supper party. *

dry carefully. Meanwhile aoften some butter
an.l ta bb --..a cracker crumbs with *alt and
pepprr. Tbl ' i

tba hflfl into th. *

th* crumbs.
them in an oy.tflr broiler whieh differa from
an ordiaary broiler by having the wirps |

r and broii BTflr a hot nre '
*

two flajantflfl, turn ing every few second*
should not be ahrivelled, but plump. eoft, |
and tender. Use aa a rilling between buttered

ef crisp . Bflfflffl paiti i
the B»ndwiches tog"ther flrith . IMIfl tartare

-a M
0Y1TIR COC1TAIL8.

.- BBld be served in str.a

giasses, tbfl be thoroughiy
l after bfliag fl.bbj opened, and f.ve amall

¦ved for each portion. Thfl
| i as foliows:

,1, *-.-.. .-. one drop of Tflbflflflfl
sauce. h^alf a teaspoonful of grated horser.dish,
half a teaspoonful of lemon juice and a flflttrtcr
of a teaspoonful of Worcestershire sauce. Bfil
well. pflBI .*.! the ihflll Bflh ar.d tand on ice

until served.
TirKLED OYSTKf..-.

Drain ar.d nnso one gallon of laiBfl
Put one pine of oyster juice and one pll
Btror.g -naogar trtt tne tire m * large enamelle.l

it Add half
.-. haif .

-.-h of el.
brok.fl *tiek of eiBnamoa. - iboat two

Bi .i: C th* apicfl is .dded, thflB
oyaters BBd tflflk BBtil th" edgea bet'

pieklfld lf nosiiu.e tn<*
Ua-,- brioro aerng, .1 star.d.ng in the Viflflflj
ap7 tfl toughen them. Keep uwr flifljht m . stone

, r earthen'.vare veasel.

QUICK CUat-tt OF OYSTERS.

I>ra;n twenty-fiv oysters. Have at hand a

clove of g.riic and a t.blespoonfut of chopped
-leen pepper freed from aeeda.. Put ir.to thfl
upp-r part of tne charing diah two tablespoon¬
fula of butter. and when hot, but not brown.
add tha oyster*. Sprinkle over one teaapoonful
of curry powdor. the mineed pepper ar.d a pinch
of aai' Ruh the apoon with the garlic and

stir until the edgea of tha oyaters are weU
curled fcfTfl very hot on toaat aquares.

mineral ingredient-* constituta the oyster's chief
ciaim to recognition aa food.
When it comes to considering the natura of

the miraerals milk agam wins, because the lead¬
ing minerals in the .¦_ st.r are the acid-fomr.ng
elements, chlorin and sulphur and phosphoms;
while the milk rejoices in unusual quantities of
lima an.i has, therefore, a _____ h.althful ten-

dency in maintaining the alkahnity of tha
blood.
A good oyster 999*9, with graham bread and

ipple. is a good. savory, well-
halairaj luncheon for any one, an.i the ma*i

wh doesn't rehsh it should consult a doctor--
there is something wrong with him. For an in-
vrili... or those <.f .lelicate digestion, the fact
that the stomaeh digestion of the oyster is

.-ompieted within two or three hours ia decid-
edly in its favor.

OYSTER SUPPLY IS WELL f.UARPEP.

It i| good to know that Uncle Sam and his
lieutenants in the statei are guarding tha

oyster supply; that oyster men and seientista
are looking out for the transplantir.g of tha
baby oyster to safe an.l eieanly places in which
it may make ita growth with profit to all con¬

cerned; and that throughout its three to flv_
years of life the oyster's welfare is being more

and more carefully protactad.
The oyster should cheapen in price with In-

tfllligant ar..i s.-itematic methods of cultivation,
and indaad it is one of the fr-w foods that ha»
not gone up much ln price recer.tly.

It givea a most appat-t-Bg and nutritious va¬

riety to the menu m the winter months; all

Bfraa la placing it amon,. the nrost easily
digested forms of protein. With 6 per cent of

-building material, doubla the amount

t* aad Ha appatiaiag and digaatibla
qualities, tbfl oyster is a food to be respected,
and the oyster supply. in a time of soaring
meat prices. is I irtfl to ba most

fully cultivatod and :-a:r'K-_r<ied.

The ~Rdiny-~Day Closet

By MARGARET J. PETERSON.

IT alaa -" tfflM tfl Itart layir.g away ma¬

teriais for the "rainy day closet".a device
inten-led fot the alleviat.on of the care of

mothers. [ntarcflt arill eoa eantra in f-chooi,
piaythinga will be tossed aside for tiie more

.;, ihonld not ba
tag that tla y eannot ho land again

Ln eaaa of aaad
Into this rainy day closet ihoold go the toyl

from wfaicb th hM t«-mporanly de-

parted, together with the accumulation of aum-
rr.er antl""-*! from irhkfa pictures may bl

The covi-rs, not

only of rtandard auga rt of advertising
cirralai- aad folders, are well amrth preserv-
mg. Resort and travel folders gave many
hours of pleaaure last winter to a littla aiclc

Ba cut out all the illustrationa and

paatad them in luccaa-tnn, gr'ing cn a delight-
ora tour of his very own to the Land

9t Make-Believe.
Spoeb-MM-l al fock and shclls, prcs.-ed flow-

ors l.routrht from the mountain-*. seashore or

.v piac. aad rr.ar.y ____i_-_r mementos and
childiah traaaorca ihonld Bnd their way into

thil eloaat, fot ' -ulitie.: are endiesi.
This BOoh ihonld contain story iooki for

children of all ¦--'. aid pieture
...

. f.'.ct, a'!
rd ng "junk" that ia valueless to

l -.-ups, but dear to the heart of childhood.
Furniture and seed catalogues appeal par-

arly to little people, and mismated <*ecka
' iria are great time absorbera.
A few good n«*\- games should be amone the

l ¦:¦¦. wondarfnl room. Rolls of
colacad crepe paper and a aupply of paper
napk rr.ost nothing, and with the as-

-e ol pins th y will make the grande I
kind of fancy costume s. With sueh an equip-
BMBt all Idada af Improtapta dr__natk ******

formancea are possib.e. Paper for making
I, day fot t, bits of pretty wai:

pap«°r for coverir.g boxes and a'.l good medium
size.i boxes ahould ;-e kept in th:s treasure

m which the stamps 3re la *

r .. arj a-* r i aoaat bt y amusement. All the
d-.A erds of Uad penciis and crayons can

... lind a uf_._
Thara na -ure to he "rirat m" daya, many of
thaaa, arhaa all of this apparent trash will find
a happy w.'A-ome.

fo faaailiaa where tU rainy day clo.et has
necome an iaat tution the room is kept care¬

fully locked. so that ita opening on bad days
or sick days i.s looked upon as an event of great
importance. The articles are carefully ar-

ranyred on thr in ,'rawers, and an

r. or pOflB-bty the indispensable "old
maid aunt".for sueh there still be.is ap¬
pointed custodian. Among the rules and reg*

ulations paatad on the inside of the door .s ona

to the effc-et that no one must ask for a rt***

articie to play with inside a half hour, though
playthings may ba ami.-ably interchanged
among the gronpa of littla folk*. who have He***
cut or? by the weather from their cuatomarv
amusements.


